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Glenmalure Farm is a natural, traditional and environmentally
appropriate environment for antmafs with the goal of providing the
best quafity meat products to our customers.

We are proud to be part of the Sussex County Agricultural
Community.
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Glenmalure Farm is named after the area of Glenmalure, Ireland, a
vale located in the Wicklow Mountains. This green valley is
surrounded by high mountains with a river cascading through it.

Our farw is located in Wantage and Frankford Townships in
Sussex, County New Jersey. We gave it the name Glenmalure, our
farm is focated in the Kjttatinmy Mountains with a stream running
througl the green pastures.

W took possession of the farm in 1997, From the outset it was our
goal to raise grass fed fvestock, In cooperation with federal state
and county agricultural advisors, e converted a farm that had been
neglected for years into a viable farm sustaining hormone free, grass
fed beef, sheep and free roaming pigs.
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Mint Gremolata

Page: 56
PrepTime: 0 CookTime: 0  Yied: 0 [ ] HeathyChoke [ Oven [ Mioowave [] Gl
Calegory: Sauce Elhnic Type: Greak
Sub Category: Aulkor: Sara Foster, MyRetipes
Cookbook: Glanmakire Farm Page number.
Infiredisnts:

Gremolata is tradkionally made wilh rinced parsiey, lemon, and garic. Adding mint gives @ fresh spring favor that
goes well wih lamb,

This recipe gees wilh Geilled Leg of Lamb with Mint Gremolata
Yiekd: Makes aboul 1 cup

Ingrediants
1 m Tresh mint leaves
112 cup Mla_;p_::ie?. washed, drained, and stems removed

2 garli cloves, minced
zmmhmlmmm;mmm

Preparation Instruetions:

Combine first 7 ingredients in a blender or food processor, and puree 30 seconds io 1 minute or unkl ingrediesis are
granutar, not smocth. (Pulse fo aveid over-processing ingredients.) Scrape gremolata indo 3 small biwl. Seasca wilh
sall and pepper. Serve iImmedialedy, or keep refrigeraled in an aitight container up to 1 week.

Sara Foster, MyRecipes, MARCH 2006

Lamb Meathalls With Cildntro Raita
Page: 5

PrepTime; 0 CookTime: 0  Yie: 0[] HealhyChoke [] Owen [ Mirowave [] Gl
Ethnis

Calegory: Appelizers
Sub Category: Lamb Author, Wiliams Sonoma
Cookbook: Glenmakure Farm Page numbar:

Ingredients;
2 Ths. ofive o, plus mare for baking sheel

2 eqgs, lightly bealen

1/2 cup minced fresh Bal-deaf parsley
2 Tbs. fine deied bread crambs

1 tsp. ground cumin

4 large garlic choves, minced

1 104 tsp, salt

112 tsp. freshly ground pepper

1 cup plain yogurl

2 Ths. finely chopped fresh cilanino

Py Instructions:
Shape the mealbells
Preheat a broiler. Lighfly ofl 2 immed baking sheel.

In a fry pan over mediumviow heal, warm ihe 2 Ths. ofive ofl. Add the onion and cook, stiming occasionally, unl sof,
about 5 minules.

Transter ihe onion bo a lage bowt and add (he lamb, engs, parsley, bread crumbs, camin, three-fourths of Ihe garlic, 1
{sp. of the salt and tha pepper. Using your hands, combine the ingredienls. Fomi the mixiure into walnu-sized balls,
rofling ihem Bghlly between your palms, Place on the prepared baking sheet.

Coak the mealballs
Broil the meatias, tuming once, uril beown and crispy, 8o 10 minules.

Make the raita
Mearwhia, in a small sening bowl, whisk togelher the yoguet, cilanlro, remaiing garlic and remaining 14 Isp. seil

Spear each mealball wih a toolhpick, place on a plalier and senve alongsida the raita. Makes about 42 mealballs.



Greek Salad Barbecue Beef And Peppers Sub

Page: 54 Page: T

PrepTime: 0 CookTime: 0  Yieh 0 [ HeshyChoke [ ] Owen [| Micowave [ Gl PrepTime: 0 CookTime: 0 Yied: 0 [ | HeallbyChoice [ | Oven [ | Mlicrowave [ | Gl

Category: Salads Elhnlc Type: Gresk Category: Lunch Elhnic Type:
Sub Calegoey: Aulhor; Sunsel Sub Cabegory: Subs Author: Pampered Chel

Conkbook: Glenmalure Fam Papa number. = Cookbool; Glenmalure Famn Page number:
Ingrodients: Ingredionts:
2 English cucumbers, cul into 172-inch cubes 1 Boaf 1 It} Hakian Bread {aboul 17 inches long)
2 pounds lomaloes, cored and cul into 1/2-inch cubes 1 large green bed pepper, cut intp 172 nch strips
1 medium red orilon, chopped, then rinsed and dreined d 1 karge red bel pepper, cul indo 112 inch strips
1173 cups coarsely chopped parsiey ) 1 isp vegelabie ol
1153 cups drained piled lkalamaa olives, halved if lamge wmmmmmemrmmm}
112 cup exdra-virgin ofive oil 1 Isp comstarch
1i2 cup lemon juice m1mmmmmfzmm{seem
1112 teaspoons dried oregano 1 cup onkons
1 pound feta cheese 1 shces (1 oz each) Coloy-Jack bland
Sall and fresh-ground pepper

Please refer 1o he Barbecue Beef Briske! Recips found under Main Dishes

P on [nstructions:

1. In 2 barge bowd, combine cucumbers, tomatoes, anica, parsizy, and ofives,

2, Ina small bowd, mix ofive ofl, lersan juice, and oregana, Pre on Instructions:

Prehieal oven o 350 degrees. Cut bread in haif horizandally, end to end, using semaled knife. Caredully pal oul

3. Break feta cheess into about 1/2-inch chunks and add to cucumber mbdure, Add dressing and mix gently, adding secdions of bread from inlerior and each bread half, leasing a 1/2 inch thick, bread shell, sel aside bread interiar for

sall and pepper o laste, another use,

Node: Nubriiona] analysis is per serving. Cul bell peppess inlo 172 inch strips. Heal ofl in small saule pan over medium heal, Add bell popper sirips and cook
B-8 minules or unid peppers are crsp-tender, stiving oocassionally. Remove from heat; remova peppers from pan

Kichen Males - and sel asida,

Nodes: You can prepare Hrough slep 2 up 1o 4 hours ahead; cover and chill vegetabies and dressing separately. Jusl

befare serving, pour cucumber midure inlo a colander o drain off any fiquid, ihen return to bowd @nd mbx with feta Discard any solidified fal fram pan julces. Combine pan juices and comstarch in same pan; whisk un smooth, Bring

cheese and dressing. o a boil over madium heat, stiming constantly. Reduce haal; simmer 1 minute. Add biiskel slices and onlons; bing

to @ boll. Reduca heal; simmer over low heat 5 minules or unlll heated through.

To assemble sandwich, place bottom half of bread on a pan. Spoon briske! midure over boliom half of bread. Top
evenly with bell pappers, cheese and {op half of bread. Bake 5-7 minutes or unidl healed through and cheose is
melied. Cut Sandwich inlo slices and serve.



Sausage And Peppers

Page: 82

PrepTime: 0 CockTime: 0 Yieki 6 [ | HeathyChoke [ Oven [] Miowwave [ Gal

Category: Main Dishes Ethnic Type: Hafan
Cooltboalk: Glenmakre Farm Page number;
Ingradients;

16 links Glenmalive Fanm sausage

184 cup olfive of or a5 needed

B cloves garlic, peeted

1 Towhile mushrooms.

3 larga yallow onions, cut into 1° wedges (5 cups)

B pickded chemy peppers, stemmed and seeded bal vhole

2 medium yeliow peppers, cored, seeded and culinto 1° slrips
2 medium red peppers, cared, s2eded and cul info 1° slips
{about 6 cups folal peppers)

Proparation instructions:

Poke the sausages a8 aver with a fork. Divide 1/4 cup ofive od bebween bwo lerge heavy skillels and head them over
maedium heat, Divide the sausages between fhe skillels and cook, tuming occasionally, unll the sausages are wel
browned on all sides, aboul B minubes. Abowt half way through browning the sausages, whack (he parkic with the flal
side of a knite and toss half the doves into each skillel. Transfer the browned sausages and garic 1o a 13 x G-inch
Baking dish, leaving the fat behind,

While the sausages are browning, prepare the mushreams, Trim the slems from the shilakes, if using. Trim the
slems from the white and crimini mushrooms if you Bea, Cul any mushrooms wih caps larger than 2 inches in half;
leave smaller mushrooms whole,

Preheal the aven to 400 dearees F. Scatler Ihe onions and chermy pappess over the fal in ane of the skillets and the
mmushrooms ower ibe faf in the oler, Cook the anions, sting often, unil browned and willed, but 55 quie crunchy,
about § minules. Cook he mushsooms untd they have sbseebed the f# In Ihe sidlel and have begun to brown, about
6 minutes. '

S5da (e mushrooms inbo e baking dish. Spaon the onlons into the baking dish, kzaving behind some of the £t in the
skillet, (If these is not enough fat lefl to coal the botbom of the skillel, powr i encugh ofve ol to do 50.) Add the
peppers o 1he skilie! and cook, Lossing frequently, just unld wited, bat sill quite crunchy, abowt § minules. Side the
peppers into the baking dish, toss all the ingredients together well and place in the oven,

Bake uncovered, iossing occasionally, unkil the vegelables are tender but still fim and no race of pink remains in e
sausages, aboul 25 minules. Sarve hot,

Beef Stroganoff
Page: 8

PrepTime: 0 CookTimx: 0 Yk 0[] HesyChoke 5] Owen [ Micowave [ Gl

Calegory. Main Dishes Edhaic Type:
Sub Calegory: Beel Author: Peggy Kelly

Cookbook: Glenmaiurs Farm Page nusmber:
Ingredients:
2 Tbs sirlain steak, cubed
3 10 34 oz cans cream of mushroom seup {or one lame can)
B oz sliced fresh mushrooms
2 Thep sweel paprika
1 pinl spur cream
1 can beef broth
1 package egg noodies
1 large onion diced
Proparation Instructions:

Cul sleak info bile-size pleces. Place a few tablespoons of conking oflin 2 large skiflel. Brown mseal wilh diced ondon.
Add papeika and stir; add beef broth, mushroom soup and mushrooms. Transfer all of this to your 3 queart pyrex
baking dish and place in the oven a 325 degrees for 1 hour 45 minutes, Al that time mint in the sour cream and cook
for another 15 minules, Serve over ot egg noodies wilh fresh beby carols and & salad.

| hawe also cooked this in a crock pot and 1 fums out great!



Teriyaki Prok Stir-Fry

Chili-Lime Meatballs
Page 11

Page: 50
PrepTime: D CookTims: 0 Yiekk 6 [ | HeaMyChobe [] Oven ] Microwswe [ Gl
Calegory: Main Dishes Elhnlc Type:
Sub Calegory: Pork Authos; Pampered Chaf
Cookbook: Glenmalure Fam Pege number;
Ingedisnts:
23 cup reduced-sodium soy sauce

1 tablespoan comstarch
zmmmmmnm
2 garlic cloves, pressed
114 anmwm

1 mmmmmmmmm

2 cups uncooked instant whede grain brown rice

1 medium red bell pepper, anmm-mm

6 ounces fresh snow peas, timmed

1 bunch green onions with 1ops, cul into 1-inch piaces (2bout 6-8)
1 leaspoon sesame of, divided

1 can (8 ounces) bambioo shools, drained

Proparation Instructions:
1.In Small Batler Bowl, combine soy sauce, brown sugar and camstarch; whisk uniil blended. Finely chop gingairool
using Food Chopper. Add gingenrool, garlic pressed with Garlic Press and red pepper flakes o soy sauce mbdure.

%mﬂhefsm cut pork inle 4/8-inch-lhick strips. Add pork to sty sauce mibdure; loss fo coal. Gover; refrgerate
15 minutes 1o marinale.

3 Meamwhile, coak rice In Small [2-q1.) Saucepan according to package directions. Cul bell pepperinto 1/4 inch slrips,
{rim snow peas and cul green onions inlo 1-inch pleces using clean Chels Knile,

4. Heal 1/2 teaspocn of the o in SE-Fry Skiflet over high heal unlil ol Remeve pork from marinade using Nylon
Slotled Spoon; add lo skillel, reserving marinade. Using Bamboo Spatula Set, stir-ry 1-2 minides or unlil park is no
tonger pink. Remove from skilled; keep wam,

5. Heal renvaining 1/2 teaspoon o in same skdiel. Add bell pepper, snow peas and green cnlons, Stir-fy 2-3 minules
or anil vegelables are crisp-lender. mmummmmmwmsm Bring o a
boll. Cook and stir 1 minute or until sauce is thickened. Serve over rice.

PrepTime: 0. CookTime: 0  Yie: 20 [ HeallhyChoke [ ] Owen [] Microwave [] Grif
Calegory: Main Dishes Ethnic Type:

Sub Category: Beef Author: Pampered Chef
Cookbook: Glenmalure Farm Page number;

Ingredients:
Glaze:

112 cup teriyaki baste and glaze

2 green onions siced
Jime wedges [optional for 2 fresh squirt after or for gamish]

Preparation instructions:

1.Whisk together baste and glaze, §me juice, curry paste and garlic pressed wilh Garlic Press in Small Batter Bowl,
2.Combine beef, bread crumbs, egq, seasoning mix and cumy pasta in Classic Batler Bowd, mix well Using level
Small Scoog, fosm beef midure infe 40 meaiballs. Place meatballs in (12-n./30-cm) Skibet; cock over medium-high
heal 810 minules or unli brownid, luming frequently. Remove Skille! from heal.

3Pwr=;!.mm3klel slir meatbalis 1o coal. Place meafballs oo senving plalter and top with green onions. Senve
with me wedges, il desired,

Opfions:

To substiute fhe Atizn Seasoning Mix, 2dd 2 1sp (10 mL) grated fresh gingemoot, 34 Lsp (4 miL) sak, 1 pressed garfic
clave and 1/4 tsp (1 mL) ground cayenns pepper.

Meatballs can be cooked and frozen 3 days In advance, To reheal, plave frozen meatballs in Skillet with 14 cup (50
) weler, Cover, heal 7-8 minutes or until hot. Remove from heat; stirin glaze,



Pork Chops With Smoky Black Bean Relish

Page: 48

PrepTims: 0 CookTime: 0 Yk @[] HeafhyChoke [ Oven [ Micowave [] Gl

Calegary: Maia Dishes Elhaic Type:
Sub Calegary: Pork Author; The Sopama Digt
Cookbook: Glanmalure Fami Page numbar:

ﬁdumgafic.n&mdﬂi’hspm

1 oup frozen whale kemel com, thawed

2 cups cherry lamaloes, quarlered

1 150z can black beans, rinsed and drained

112 cup sboed green cinlns

14 cup chopped Fresh clantro

tilspfndr&nppadmwddmdhﬁepeppemhnﬂnbusam

Preparation Instructions:

Tirien fal from chops. Smmdmpsmkﬁmsalaudpmer. In & sreall boed combine 2 Thsp of ihe lime juice
and 2 Thsp cllantro; brssh over chops

For a charcoal gill, place chops on the rack of an wncovered grll direclly over medium coals. Grill for 7-0 mindles or
uniil chops are dane (160 degrees) and juices run clear, (Fora gas geill, preheal grill. Reduoe heal to medium.
Place chops on grilf rack aver heal. Cover and geill as above.)

Meapwihile, in a large skifel heat oil over medium-high heat, Add garfic; cnok for 30 seconds. Add coms cook and st
about 3 minutes or undil ByhBy browned,

In & karge bowl coenbine (e com misdure, tamatoes, black beans, green cnions and 174 cup cBanlro, the chipulle
peppars and the remaining 1 Thsp fime juice. Season to laste with kisher salt and pepper.

Serve chops wilh com midure,

Glasbern's Filet Mignon
Page: 13

PrepTime: 0 CookTime; 0 Yiel: 8[| HeallyChoice [ | Own [] Microwave [ Grd
Category: Main Dishes Efhnic Typa: French

Sush Category: Baef Author: Glasbarn Counlry Inn
Cookbook: Glenmalure Fam Page number:

Ingredisnis:

& Box filels

23 Theps minced shalols

4 thyme sprigs

1 bay leaf

112 isp cracked peppeccoms

2 Thsp sugar

1Gozs red wine

16ozs demi-glace (see demi-glace recipe in this book)

1 Thep lemon juice

4 o025 diced bulier

reparation cflons:

Before griling the sleaks, make the sawce. Combine the shalols, thyme, bay leal, peppercoms, stgar and red wine in
a saucepan. Cook over medium high he!, unlil the amounl of Squid has been reducad by hallf (8 ozs.).

Add the demiglace and keep simmering the sauoe unkl & has thickened erough 1o coal the back of a spoan.

Season the sauce wilh lamon juice, 5all, and pepper. Finish tha sauce by whisking in (he diced bulter. Sirain lhe
sauce into a serving container &nd keep warm while grifing the steaks,

Gril sleaks lo your desired doneness, Let sit for five minutes and then serve, along with the sauce. Serves 8. — Nale
Wiekda, execulive chef



Gourmet Pork Chops
Page: 46

Grilled Southwest Steaks With Sunset Salad

Page: 15

PrepTime: 0 CookTime: 0  Yiek: 6 [ | HealltyChoke [ Owen [ Micowave [ ] Gl
Category: Main Dishes [EEhnic Type: American

Sub Category: Pork Husthor. Peggy Keliy
Cookbook: Glenmalure Fanm Page number;

8 Glenmalure Fam loin pork chops, 1/2* thick
2 Thsp four

1 1sp sal

dash pepper

2 Thepail

10 172 oz can croam of mushroom soup

112 1sp ground ginger

114 1sp dried rosensary, crushed

13 112 oz can french-fried onions

112 cup sour cream

ons:

Coal chops with mixiune of flour, sall and pepper. Srown in  skitiet on both sides. Piave in a bakdng dish. Combine
soup, A4 cup waler, ginger and rasemary; pour over chops, Sprnkle wilh hal the cnioas. Caver and bake at 350
degrees for 50 minubes or unlil meat is tentder.

Unoaver, sprinkie wilh remaining onlons and conlinee baking 10 mimudes. Remave meat 1o plafler, Blend sour créam
Inbe soup mixdure and heal. Serve with meal,

PrepTime: 0 CookTime: 0  Yie: 4 [ HealbyChoice [ ] Owen [ | Microwave [ Gad
Calegory: Main Dishes Eihnic Type: American

Sub Calegory: Beef Author: Star Angus Ranch
Coakbook: Glanmaiure Fam Page number:

2 beef eye round steaks cut 1" thick (8 oz each)
Marindade

173 cup fresh Eme julce

21sp ground cumin

2 1sp sleak seasoning blend

21sp finely chepped chipolte peppers In adobo sauce

Sunset Saiad

2 small ears com, husked

2 |arge yellow, orange andfor red bedl peppers cul lenglhweise in half

2 medium tomato, chopped

1 Thsp ofive ol

Preparation lnstructions:

1. Combine marinade ingrediznts in small bowl, Cover and refrigerale 2 Thsp for Sunsel Salad, Place beef steaks
and remalning marinade in food-sali plaslic bag; tum steaks to coat. Close bag secury and marinale & relrigeralor 8
hours or as loag s ovemighl, luming occasionally,

2. Place com and bell peppers on grill over medium, ash-covered coals; grill peppers, untovered, 15-20 minsles
{over medium heat on preheated gass giill, covered, 15-20 minutes) and com 20-25 ndnutes (over medium heat on
preheated gas grill, covered 20-25 mintdes) or unk tender; tuming cocasionally, Remove; set askde to cocl shightly.

3. Add 3-4 add@ianal biquelies 1o each side of fire grate: o maintain medium heal, # necessary. Remove sleaks

frown maninade; discaed marinade, Place sieaks on gall over medium, ash-covered coals. Gail, uncovered , 10.23
minies {over medium heat on prehealed gas grill, covered 17-19 minules) for medium rare 145 degrees doneness,
{um occasionaly,

4, Meanwhile, to prepare Sunset Salad, chop bell peppers and cul com kemels from cobs; place in medium bowl,
Add tomalo. Whisk reserved marinade and ofl in smail bosd until blended. Pour over vagetables; toss 1o coal.

5. Garve steaks inbo in sfices, Serve with salad.



Garden Dinner Casserole Sauerbratten

Page: 44 Page: 17
PrepTime: 0 CookTime: 0  Yiek: 0 [ HeahyCholoe §J Oven [] Mioowave [ Gl PrepTime: 0 CookTime: 0 Yie 0 [ HeathyChoke [ 1 Oven [] Microwsve [] Gl
Calegory: Main Dishes Ethnic Type: American Celegory: Main Dishes Ethric Type: Gemnan
Sub Calegory: Pork Author: Peggy Kely Sub Category: Beef HAuthor: Pegay Kely
Cookbook: Glenmalure Farm Page number: = Cookboolc Glenmakira Farm Page mumber;
Ingredisnts: Inpredients:
1 6 0z package cralons 1 Rump roast
1 cup shredded cheddar chease 1 cup vinegar
4 Thsp meged buttar ‘ 1 cup waler
112 oz bag frozen peas 1 Tospsalt
1 small onien, chopped 2 Thsp sugar
4 Thep Bour 2 Thsp pickling spices
4 Thsp butler (to saule onlon) 2 large onlons, shiced o rings
115 fsp pepper
1112 cups milk 112 cup gingerbeead cookie mix
2 cups cubed ham 2 heeks shiced inlo rings
1 large tomato shced 1 carfon beef brath
Proparation Instructions:
Heal oven fo 350 degrees. Mix crutons, cheese and 4 Tbsp meked bulter, Spread balf the mixiure in a greased R I B S G S S A o
casserole dish and lop with peas. Saule ordon in 4 Thsp bubter unfi iender. Blend in 4 Thep four and seasonings Properiion Insiruofions;
and coak over a low heal unlil mixture is bubbly. Remove from heal. St in millc and confings bo stir as i heals up. Place meal in bowl, 2dd frst 7 ingredients (not cookie mix). Redrigerate for 3 days luming occasicnally. Drain kquid,
S1irin meat and pour over peas. Amange lomato slices on lop and bake for 20 minsles. Now add the remaining finse roast and place in 2 orockped. In a mixing bowl, combine one carion beef broth and 1/2 cup gingerbread cockie
crutonicheese midure and bake unél cheese is mefled (another 10 minutes) mixt. Pour This ower the roast in the crockpel. Add leeks sliced info rings. I mone fiquid Is needed, add mare beel

broth. Tothicken yeur gravy, edd mare gingerbread cookie mix 1o the broth.

If you prefer a moister cassercle, make addilional Roux (sauce) by meliing an addifional 2 Thsp butter, 2 Tosp flour
{abvays use equal amounks of Bowr and bulter for your Roax) and one cup mik. Mek he buler and stir in the four
unil "cooked”, add mik and continue fo stir. Add [o cassesode bafore lopping with lomalo.



Beef Stew With Congnac And Horseradish Mustard

Pager 42
PrepTime: 0 CookTimes 0  Yied: 6 [ ] HeayChoice [] Owen [] Miwowave [] Gl
Galegory: Main Dishes Ethailc Type:
Sub Category: Pork Aulhor; Oprzh Magazine Cookbook
Cookbook: Glanmealure Fanm Page numbsr:
Ingredionts:
3 tablespoons ofive ol

114 pound applevsood-smoked bacon , cud inlo 1/2-inch places
2 lange sweed onlons , chopped

. 2 shaliots , chopped

© 2 choves garfic , minced
31ablespoons 23-purpase Bour
Salt and freshly ground papper
2 pounds beef chuck , out into 2-inch cubes
112 cup cognac
3 cups beef beoth
1 cup chopped canned Halian plum tomatoes
2 fresh bary leaves , torn or 1 deied bay feal
4 branches thyme , fighbiy crushed
113 cup horseradish or Dijon mwstand
2large camols , cul into 1-inch pisces
2 large passnips , cut ino 1-inch pieces
112 pound cremini mushrooms , sliced
114 cup red wine

B Instructions:

I a lasge Dutch aven, heat one tablespoon ofive all ower @ medium-low flame. Add bacon and cook unlil crisp.
Remeve wilh a slolted spoon and deain on paper towels. Increase heal lo medium-high. Add onians and shaliols and
coak unll they begin 1o turn goiden (but not beown), aboul 15 minules, Add garlic and cook 1 minute, Using a siotled
spaon, iransfer midure (o a lange bowd.

In anothier large bowl, combing flour, one teaspoon sal, and 174 leaspocn pepper. Add besl and toss with seasaned
ficur, In Ehe Dutch oven over medium-high heal, cook one-dhied of beef unlit browned on 2l sides, 2bout 5 minules.
A beaf 1o the bow! of oniens. Repeal wilh remaining beef in two more balches, adding analher iablespoon ofive ol
a5 Necessary.

Add cognac lo pol, scraping up any browned bils from Whe boliem. St i broth, lomaloes, bay leaves, [hyme, and
mustard unkl well combined. Refumn meal-and-onion mixiune 2nd bacen bo pel. Reduce heal and simmer, partialy
covered, unlil meal is soft, about 2 hours. Add camots and parsnips; cover and simmer wnlil tender, about 45 minules.

Meanwhile, in a lasge skillel, heal one fablespoon ofve ofl aver a medivm-high flame, Ak mushrooms and coak untd
beowmed.

Stir mushrooms and wine inlo slewr; simmer 10 minutes. Season 1o laste with salt and pepper. Remove: bay leaves
and thyme branches. Serve with 2 simple green salad.

Stir Fry Beef

PrepTime; 0 CockTime: 0 Yiek & [ HealhyChoice [ | Oven [] Miorowave [ | Grl
Galegory: Main Dishes Elhalc Type: American

Sub Calegory: Beef hulbor, Pegay Kely
Cookbeok: Glenmalure Famm Page number:

Ingredients:

1 1i2 Ib 1op round or sidoin

Cud steak into 2° sirips. Sear in od, separate onlon slices inlo rings and add to skilet wilh skced celery and camols,
Stir fry wnfil crist, tender. Blend corn stasch with soy sauce in 2 small bowd and stir in lomalo sauce and Seasonings.
Add 1o skiliet with green pepper and mushrooms., Stir fry about 3 minules unlil sauce ihickens. Serve aver rice,



Skillet Shepherd's Pie
Page: 40

Vietnamese Beef Salad

PrpTimz: 0 CookTime: 0 Yed: 6 [ | HeahyChoke [ Oven [] Miowwave [] Gill
Calegory; Main Dishes Ethinic Type: Amerkan

Sub Category: Lamb Author: America's Test Kiichen
CGoakbookc Glanmalure Fam Page number:

Ingrodionts;

Filfing:

2 tsp canola oil

2 camols, peeled and sficed 164” thick

1 caion, minced

1 calery rib shioed 104" thick

1 b Glenmahare Farm lamb or lean beef

14 cup flour

3 cloves geaic, minced

1 Thsp lomalo paste

1 172 cups bow-sodium chicken broth

M cup beer

1 Thsp Worcesiershin sauca

2 isp minced fresh thyma or 172 tsp dried (hyme
1 oup frozen peas

1 ear com, kemels removed {or 34 cap frozen comj

Topping:

1 112 Ibs Yukon Goid palatoes peeled and cul inio 2* chunks

1 Thsp unsalied bulter, meled

113 cup milk, wamed

114 cup sour cream

sall and peppear

Preparation Instructions:

Preheat oven fo 375 degraes,

Heal ofl in a 12" ovenproof skiiel over medium heal. Add carrols, onion and celery and cock until soRened. Stir in
mieal until browned, Add flour, garkc and lomalo pasie and cook for an additional minule, Wisk in broth, beer,
Waorceslershire sauca and Thyme.

Bring mixiure bo a simmer and siir occasionally unbl thickened (about 10 minutes), Remove from heat aed stirin
peas and com and season with sall and pepper fo taste,

Drain the potataes and retum i the saiicepan. Mash with butler; stir in mik and sour cream wnfil smocih

 Spoon Ihe pofatoes over tha Lop of the Bling, Ihen smocdh them into an even layer. Spread lo the edges of the skillel.
Baka unid fhe flling is bubbling, about 15 minules,

\Wilh the broder rack al least 6° from the element, eat (he brofler and broll the casserolo unl he top is golden; 3-5
ménutss. Cool before sarving.

This dish can be made ahead by kaytring ihe Bling and topping in & 2 quart baking dish. Coverwilh plasiit wrap and
relrigerate for up to 2 days. To baks, cover dish wil fod and bake al 375 aboul 1 hour Ihen broil 1o brown polaioes.

PrepTime; 25 CockTime: 0 Yl 4 [ HeaMyCheice [ | Oven [] Micowawe [ Gl
Calegory: Mz Dishes Ethaic Type: Vietnamese

Sub Calegory. Beef Muthor: Food-Five Easty Dinners
Cookioonlc Glenmalars Fam Page number:

Ingredients:

1 Nank steak {1 1/2-2 [bs)

112 cup low sodium Soy sauce

4 ozs fhin rice noodies

2 Thsp grated fresh ginger (oplional)

414 cup fresh Eme juice

21sp fight brown sugar

112 tsp kosher sai

21sp sesama ofl

Place the sleak and soy salce in a large resealable plaslic bag. Refrigerale for 2-8 hours, Heat gill fo medium or
place & gril pan over mediam heat. Cook the steak 1o the desired daneness, aboul 5 minutes per side for
medium-rare, Transfer bo a culfing board 1o rest for 10 minules.

Meanwhile, prepare i nootlies accounding bo the package direclions. Rinse the nocdies under cold water and drein.
In @ sme bod, whisk logether the ginges, lime juice, beown sugar, sall and sesame and peanut ofs. Thinly slice the

steak across the grain, Divide fhe sheak and noodles among individual plates, Top with radishes and pepaya, drizzle
wilh the dressing and sprinkle with the cianiro.



Roast Lamb With Parsley

Page: 3

PrepTime: 0 CookTime: 0  Yiek 0 [ HealthyChoie DI Owen [ Mirowave [ Gril
Calegory. Main Dishes Exheic Typa: hish

Sub Categary: Lamb Auhor, Peggy Kelly
Cockbook: Glenmalire Farm Page number.

Ingrodiants:

2 Ibs, best end or koin of Glenmalure Fam lamb

sall and pepper

1 clove garfic, shioad

3 oz breaderumbs

1 heaping Tbep chopped fresh parsley

2112 oz meted buller

Preparation Instruetions;

Pre-heat oven lo 400 degrees. Fub meal with salt and pepper and insert shces of garfic along underside: of joint,
Place on rack and roas| withoul any addilorsal fal for 20 minules. Mt crumbs, parsley and bulter logelher and press
{hickly al aver fal side surface of meal. Confinue roasting for aboul 40 minules unlil meat cocked and crumbs
browned. Serve with gravy,

Chicken Wrapped In Chi Beef
Page 23

PrepTims; 0 CookTime: 0 ¥iek: 0[] Heakhy Choice Eoméjumljﬁar
Category: Main Dishes Elhnic Type:

‘Sub Category: Chicken Aulbor; Peggy Hely
Cookbook: Glenmatre Fam Page number:

Ingredients:

B bonaless, skindess chicken breasts

3-20z packages of Buddig Beef (1 find this a1 Walmar)

2 cans of golden mushrosm Soup

1 cup of sour cream

Proparation Instructions:

‘Wrap each chicken breas! in 2-3 shices of the beef. Mix the Soup with sour cream and pul some in the ballom of a

Gt 3 pyrex dish. Placa the chicken in fhe dish and cover wilh the rest of {he soup mixture, Bake al 350 for 45 min- 1

hour until it is done. {intemal lemp aboul 165)

I the soup mbdure Is foo hick just dilute wilh water uniil you Bk the consisiency.



Lamb Moussaka
Page: 3

ration Instructions:

To prepare lamb midure, cook lamb In a lasge Dulch oven owver medium-high heal =t browned; stir fo crumbie.
Remove from pan; drain. Sel aside. Wipe skile! with paper lowels.

Add onion o pan coated with cooking spray; saulé 5 minutes. Add lamb, curranls, and nexd T ingredsents (curanls
through garkc); bring to a boil. Cook unid thick (about 30 minuies).

Prehest broder,

To prepare sauoe, cook 1 1/2 cups milc and butier in 2 heawy saucepan over medium-high heal to 160° or untl liny
bubhies form around edge (do not boll). Remove from heal. Combine /2 cup millk, egg whiles, Bour, and 112
teaspoon salt in a lame bowl; gradualty add the hot milk mixture o the egg whie mixiure, stiming constanfly wiha
whisk, Redurn mik modure fo pan, and coelk wnlil thick (aboul 15 minutes), slining conslanlly, Remove from heal,

Place half of egaplant slices on a beking sheet cozted with cooking spray, and brush with 1 1/2 teaspoans oil. Broll 4
minutes on each side or unlll Lecned. Repeal peocedure with remaining eggplant and 1 172 teaspoons of,

Preheat oven lo 275°,
Cook potato siices in bolling water 5 minutes or until crisp-lender, deain, Rinse with cold water; drain well

Amange potatoes i the bollom of a 43 x -inch baking dish coated with cooking Speay, Arange half the eqgplant
slices over polzioes. Pour 4 cups lamb midure over egaplant, and sprinkle with 1 tablespoon cheese. Amange
remsaining engalant over cheese, and lop with the remaining famb mixture, Sprinide wilh 1 tablespoon cheese. Spread
sauce pver cheese, and sprinkle with 2 tablespoons cheese. Bake af 375" for 45 minutes of und fop is golden brown.
Let stand 15 minules. Gamish with oregano sprigs, Il desired,

Winter Warmer
Page 5

PrepTime: 0 CookTime: 0 Yield: 8  [] HeahyChoice [ Oven [ Microwave [] Gl
Calegory: Maln Dishes Ethnic Type: Amesican
Sub Calegody: Chicken -Author. Peggy Kelly

Cookbook: Glenmalure Fam Page number;
Ingredionts:
3 cups mashed polatoes

1 cup shredded cheddar cheese
4 2,602 can french irisd onlons
11172 cups cubred chicken or ofhes meal
1 100z packags frozen mixed vegelables
1 can cream of chicken soup
14 cup mik
112 tsp ground mustand

1i4 tsp garlic powder
114 sp grownd black pepper
Preparation Instructions;

Heal oven (o 375 degrees, Boil and mash polaloes, fn a madium bowi combing potaioes, hall the cheese and hall
the french fried onigns. Mixthoroughly. Spoeon info greased casserole dish spreading acoss the boltom and up the
sides to form a shell. In a large bowl combine chicken, miced vegetables, soup, milk and seasonings. Pour info
polato shell and bake uncovered for 30 minutes or untd heated through, Topwilh remaining cheese and oman
midure. Bake uncovered for an addilional 10 minues of unld onions are golden beown,. Lel stand 5 minules before
senying.

The amaound of french fried onions and cheese may be increased ko your faste!



Lamb Chops With Minted Fruits

Page: 34

PrepTime: 0 CookTime: 0 Yk 0 [ ] HealhyChoice [ Owen [ Mirowave [ | Gl

Category: Main Dishes Etiinic Type: lrish

Sub Categery: Lamb Ausfhor: Pepgy Kelly
Conkbook: Glenmalure Famm Page number:

Ingradisnts:

B Glenmalure Farm [amb rib of loin chops 1 thick

4 slicas processed Swiss Cheese

4 thin ondon slices

1 {80z can pear haives, drained and quariered
1 can {13 112 6z) pineapple chunks, drained

Proparation Instructions:

Sed oven conbral at brofl or 550 degrees. Brof chops 3° away from heat for aboul T minites or unld brown. Cut
cheese to & chops, set aside,

Tum chops; brodl 5-T minutes knger. Ptace onion and cheese sica on each chop; broil 2 minules o until cheese
begins to mell. Serve with minled fruits

Preparation instnactions for minked fruils:
In a small saucepan, cook and sbir jelly, betler and lemon juice until jelly is melled. Stirin paars and pineappla; heal
fheough. Serve hol in small individial dishes.

[

Duckling With Orange
Page: 27

PrepTime: 20 CookTimec 120 Yiek 5 [ HeaWhyChoice [ Oven [[] Micowave [ ] Gel
Calegory: Main Dishes Etfnic Type: French
Sub Category: Duck Huthor; Peggy Kely

Coakbook: Glenmalure Farm Page number:

Ingredisnts:
4.5 b duskfing

sait and pepper
1 smafl onfon

Spvinkle duck inskde and out with sall and pepger. Insert onion and 3 thinly pared slrips orange rind inlo body cavly.
Place duckling breast up on rack in roasting tin, with washed gittets in fin under rack. Smear breast with balter and
roast in pre-heated (350) oven aliowing 20-25 minutes per pound of weight,

Mearwhils, remove orange rinds thinky from one orange, cul inlo mialchslick slrips, cover wih waler and bod for §
minutes; drain. Cul skinkss segmenis from one orange and squeeze juica from resl. In 2 small saucepan heal
sugar and 2 Thep waler ursdil caramelized, add chicken stock and heat gently uniil caramed s dissalved, When
cocked, dish ducking and keep warm. ‘Skim excess Fal from roasling fin, add chicken sock,orange and lemon juica,
and Biquets; stir and bod untl well reduced. Check seasoning and strain over duck,

Sprinkle with orange sirps and gamish wilh segmenis.



Grilled Lamb Chops With Orange-Rosemary Rub And Grilled Vege
Paga: 32

PrepTime: & CookTime: 0 Yiekk ©  [] HeabhyChoioe [ | Owen ] Micowave [] Gall
Calegory: Main Dishes Elhinic Type:

Sub Category: Lamb uthor: Qprah Bagazine Cookbook
Cookbook: Glenmalure Farm Page number,

[ablespoon ofve

Kosher sall and freshly groaund black pepper
Zestof 1 orange

1 {ablespoan finely chopped rosemary

1 smad clove garlic , finely chepped

3 loin lamb chops

Propsration Insiruetions:

Ptace podato in @ medivm stock pat over high heal, and add enough water o cover. Bring to a boll and cook uniil

potito is fork-tender, aboul 25 minutes; remave from water and lst cool, When cool encugh 1o handle, cul kengthwise

ﬂi@;&mmmm:m and yellow squash with oBve od; seasan with sall and pepper o lasie,
sul

Meanwhide, preheal gril ko high heal, In a small bow, combine orangs 2est, rosemary, garkic, and salf; set aside.
Season lamb chops wilh sall and pepper, and grill cne side 3 4o 5 minutes for medium-rare lo medium. Place
peepared vegelables on geill and cook wnlil tender, abowl T minutes, turning as needed. Tum chops over and place
Tealf the orange mixiure on top. Cook anolher 3 to § minudes, fip over, and iransfir fo a warm plale. Top wilh
remaining orange mixiure and seive wih vegelables.

Curried Lamb
Page: X

PrepTime: 0 CookTimez 0 Yi: 4[] HealyChoioe [ | Oven [] Microwave [| Gl
Category: Main Dishes Elhenic Type:

Sub Category: Lamb Aathor; Pegay Kelly
Cockbook: Glenmature Farm Page number:

Ingradients:

2 Ibs.Glenmalure Fam boneless lamb, cul in 34" cubes

1 Thbspoll

1 medium ankon, sliced

1 1/215p 53t

dash freshy ground pepper

1 bay leaf

1 cup floar

1 1/2-2 1sp curry powdes

1 Thsp snipped parsicy

coclked rice

curry condiments: raising, peanuls, flaked coconul or chulney

Preparation Instructions:

Brown cubed meal in a skilet with ol Add 1 1/2 cups water, onion, sall, pepper, and bay leal. Cover and cook siowly

for 1 172 hauss or wnfil meal is lender.

Remove meal fram pan. Pour meal juices inlo large measuring cup; skim off excess fal. Add eaough waler lo make
1 102 cups liuid. b Nowr and curmy poweder; blend with 12 cup cold water. Pour mwal juices back inlo pan; str in
floar miodure. Cook, stiming constanily, until mbdure thickens and bubbles, Add meal and parsiey fo sance; heal
through. Serve kamb with cooked rice. Offer bowls of curry condiments such as ralsing, peanuls, Saked coconud or
chulney,



